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ABSTRAK 
Labu siam berpotensi  sebagai  obat  sehingga dapat dimanfaatkan menjadi olahan yang 
mudah untuk dikonsumsi yaitu serbuk minuman instan. Pencantuman masa kadaluarsa sebagai 
pemberian jaminan mutu dan keamanan produk.Penelitian ini bertujuan untuk mengetahui masa 
kadaluarsaserbuk minuman instan labu siam dengan metode Accelarated Shelf Life Test (ASLT) 
model Arrhenius. Jenis penelitian yang digunakan adalah penelitian laboratorium. Penelitian dilakukan 
pada dua tahap yaitu pembuatan formula serbuk minuman instan labu siam dan analisis umur simpan. 
Pada penelitian ini, ada tiga formula serbuk minuman instan labu siam. Pada pembuatan ketiga 
formula memiliki komposisi yang sama pada penambahan gula pasir dan sari jeruk yaitu masing-
masing sebanyak 250 gr dan 10 mL, formula I disebut formula 100% sari labu siam, formula II disebut 
formula 75%, penambahan air sebanyak 250 mL, dan formula III disebut formula 50%, penambahan 
air sebanyak 500 mL. Ketiga formula ini disimpan pada suhu 25˚C, 37˚C dan 55˚C selama 15 hari 
untuk perhitungan total mikroba, kelarutan, dan kadar air. Analisis data dilakukan dengan metode 
regresi linear mengikuti model Arrhenius. Berdasarkan hasil penelitian dapat disimpulkan bahwa masa 
simpan pada suhu 25˚C-37˚C adalah  Formula I selama 32 hari, Formula II selama 61 hari, dan 
Formula III selama 31 hari. 
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ABSTRACT 
Chayote is potentially as a drug so that it can be processed easily utilized for consumption, 
namely instant beverage powder. The inclusion of time expired as the awarding of quality 
assurance and product safety.This research aims to understand the expire terms on theinstant 
beverage powder products of chayote by Accelarated Shelf Life Test (ASLT) Method Arrhenius model. 
This type of research is a laboratory research. This research was conducted in two stages, the 
producing of instant beverage powder of chayote and analysis of shelf life. There are three formulas of 
instant beverage powder of chayote. On the creation of a third formula has the same composition on 
the addition of the sugar and the orange juice that is each of as many as 250 grams and 10 mL, 
formula I called the formula 100% of chayote juice, formula II called the formula of 75%, the addition 
of as many as 250 mL water, and formula III called formula 50%, the addition of as many as 500 mL 
water.This formulas are stored at a temperature of 25˚C, 37˚C and 55˚C for 15 days for the 
calculation of total microbes, solubility, and water content. Data analysis was performed by linear 
regression method following the model of Arrhenis. Based on result showed that in the temperature 
25˚C - 37˚C are formula I for 32 days, formula II for 61 days, and formula III for 31 days. 
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